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When tomatoes are available the wise housewife will 
preserve some for use in the winter. They are valuable 
then, not only for the colour and flavour they give to dishes 
but also for the protective vitamins they contain. Don't 
forget that you obtain more of the food valwe from bottled 
tomatoes if they are eaten “straight from the jar,” since 
further cooking destroys some of their vitamins. 


CHOOSING PRESERVING JARS 
AND RUBBER RINGS 


There are many different kinds of preserving jars, but 
they all work in the same way. The jar, filled with the 
hot sterilised tomatoes, is closed with a glass or metal lid 
resting on a rubber ring to make the join airtight; a metal 
screwband or clip holds the lid tightly in place while the 
contents of the jar are cooling. When the jar is cold, 
the lid is held firmly in place by the vacuum formed in 
the jar; once the jar is sealed in this way it no longer 
depends on the tightness of the screwband or clip to keep 
it airtight. 


Before buying jars, make sure there are no chips, 
ridges, etc., on the mouth, which might prevent the lid and 
rubber ring from fitting properly. If you use the special 
lids sold to fit on jam jara, choose jars that have smooth 
and quite circular mouths, and make certain that the lids 
fit properly. 


When buying rubber rings, take a sample jar or ring 


with you to get the right size. Good rings feel elastic 
and will spring back after slight stretching. 


TESTING JARS BEFORE USE 


There is no absolutely reliable way of testing jars 
before use, but the following may be tried. Fill the jar 
with water, put on the rubber ring, lid and serewband or 
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. elip. Wipe the outside of the and stand upside down 
for half an hour; if the water leaks out, examine the jar 
for defects. If a jar leaks when first tested, a different 
ber ring or two rings may help. With the clip type it 
may be necessary to bend the clip slightly to make it grip 
more tightly; or a penny pushed under the centre of the 
clip may help. 


STORAGE 

The filled age should be stored in a cool dark place; 
light destroys colour of tomatoes and their vitamin C. 
A label with the date of bottling will show which jar 
should be used first. The screwbands or clips should i. 
removed and greased, and either put away in a dry place 
until next year, to prevent rusting, or, in the case of 
ecrewbands, they can be replaced on the jars, but should 
not be serewed down tightly. ) 


PRESERVING TOMATOES BY 
THE OVEN METHOD 
Wash and drain the jars. There is no need to dry 


Wash the tomatoes and pack them whole into the jars, 
filling almost to the top. 


Put the jars in a very moderate oven (about 240° F.), 
covering with lids or tina to prevent discolouring. The jars 
must be placed on an asbestos mat, piece of cardboard or 
wood or several thicknesses of newspaper so that they do 
not touch the oven shelf. 


Heat the jars until the tomatoes are thoroughly cooked 
and have shrank a little. This takes at least 14 hours. It 
is Sa important that the tomatoes should be sufficiently 
cook 


Prepare come boiling brine with 4 oz. salt to 2 pints 
water; < oz. sugar may be added to improve the flavour. 


Put the rubber rings and lids in a pan of cold water, 
bring to the boil and keep boiling for 15 minutes to 
sterilize them. They must be hot when placed on the jars. 
If you are using the jam jar lids, fit the rubber eae on 
them before sterilizing. Serewbands and clips need not 
be sterilized. 


Remove the jars one at a time from the oven and [ill 
to overflowing with the boiling brine. If the tomatoes 

: shrunk very much, before adding the boiling brine, 
oi fill up with tomatoes from an extra botile heated 
with the others. Put the hot rubber ring and lid on at 
once and fasten down with screwband or clip. Each jar 
must be sealed in this way before the next jar is‘ taken out 
of the oven. As the sealed jars cool, tighten up the screw- 
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After 24 hours, remove the screwband or clip and lift 
each jar by its lid. If the lid comes off, the seal is 
imperfeet and the tomatoes should be eaten within a few 
days or resterilized by heating again just as described 
above. If the jar can be lifted by the lid the seal is 
perfect. 


Remember that even a perfect seal is no guarantee that 
the tomatoes will keep, unless the sterilizing has been done 
properly. The instructions must be followed carefully. 


PRESERVING TOMATOES IN 
BRINE USING A DEEP PAN 

For this method you need a pan deep enough to allow 
the jars to be completely covered with water. A sterilizer, 
zine bath, large ge kettle, or even a bucket will do. It 
must be arranged so that the j jars do not touch the bottom 
or sides of the pan, A false bottom can be made by 
pr yi eeiie strips of wood in trellis fashion, or a layer 


f straw, folded newspaper or cloth can be used. If there 
is no lid available use a pastry board. 


Wash and drain the jars and lids; put the rubber rings 
to soak in cold water. 


Make a brine by dissolving } oz. salt in 2 pints water; 
¢ oz. of sugar may be added to improve the flavour. 


Wash the tomatoes thoroughly and pack them tightly 
in to the jars almost to the top. Fill the jara to overflowing 
with the cold brine. 


Put the rubber rings and lids in position and fasten 
with the screwbands or clips. Screwbands should be 
tightened up and then unscrewed half a turn so as to allow 
for expansion. 


Stand the jars in the pan so that they don't touch one 
another or the sides of the pan. Put on the lid. Cover 
the jars completely with cold water. Heat slowly to 
195° F. (this should take not less than 1} hours), Keep 
at this temperature for half an hour. If a thermometer 
is not available, heat up to simmering int in 14 hours 
and then simmer for half an hour. Take out some water 
with a cup or jug. 


Lift one jar at a time out of the pan, stand it on a 
wooden table or board and tighten the screwband or see 
that the clip is holding properly. Put the jar aside to 
cool and tighten the screwbands at intervals, Don't take 
out several jars at once. Each jar must be screwed up 
with the least possible delay while it is still hot. Ae the 
jare Jas the screwbands should be tightened up further. 


ter 24 hours test the seals as already described in 
the “ Oven Method.” 
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PRESERVING TOMATOES IN 
THEIR OWN JUICE USING 
A DEEP PAN 


This method needs a deep pan of some kind as des- 
cribed in “Preserving Tomatoes in Brine.” 


Wash and drain the jars and lids; put the rubber rings 
to soak in cold water. 


Prepare the tomatoes by placing them in boiling water 
for half a minute and then at once into cold water. After 
this the skins can be slipped off easily. Cut medium or 
large tomatoes into halves or quarters. 


Pack the tomatoes tightly into the jars, sprinkling salt 
on each layer (4 oz. salt to 2 lb. tomatoes). <A teaspoon of 
sugar to 2 lb, of tomatoes improves the flavour. Press the 
tomatocs well down in the jar but add no liquid. It is 
sometimes useful to stew a few tomatoes in a pan, so that 
they can be used to complete the filling of the jars. 


The lids and rubber rings should then be put in 
osition and the rest of the method carried out just as in 
Preserving Tomatoes in Brine.” 


PULPING TOMATOES 


This method needs a deep pan as described in “Preserv- 
ing Tomatoes in Brine.” 


Wash and drain the jars and lids; put the rubber rings 
to soak in cold water. Put the jars somewhere to get hot. 


Skin (see previous method) and cut up tomatoes and 
cook in a covered saucepan with + teaspoon salt to every 
2 lb. tomatoes, adding just enough water to prevent burning. 
Very little water is needed. 


When the tomatoes are thoroughly pulped pour at 
once into the hot jars. Seal immediately with rubber ring, 
lid and serewband or clip. Tighten the screwband up and 
then unscrew half a turn so as to allow for expansion. 


Put the jars in boiling water in a deep pan as described 
in “Preserving Tomatoes in Brine” and boil for 10 minutes. 
The jars must be completely covered by the water. 


Remove the jars one at a time and tighten the serew- 


band or see that the oP is properly in position. After 
cooling 24 hours test as descrihed in the “Owen Method.” 


N.B. None of these methods are suitable for 
bottling vegetables. 


JULY 13945—51/1363. 





